
Event: 

FOOD SERVICE 

Coordinator. Phone 

Organization/Food Service Represented:, 

Applicant's Name: 

Applicants Address:, 

_Work Phone_ 

_City: 

Home Phone 

Person(s) in charge of food service site:. Phone: 

Location Address: _Beginning Date/Time:_ _Ending Date/Ttme_ 

Estimated number of customers served per day ( ) less than 50 () 51-100 ( ) More than 100 

FOOD STORAGE. PREPARATION, AND UTENSIL CLEANING for this event shall not be done in 

private homes! This is prohibited by (Florida Statute 381-FAC-64E-11) 

NO 

_Prep Begins:_ _Prep Ends;. 

Do you understand this completely? YES _ 

Location of advanced preparation: 

Please list all foods to be served: 

Food Item Off site Prep On Site Prep Cooking Temp Holding Temp Serving 

Yes or No Yes or No Procedures H or C Hor 

NOTE: You may be required to consult with Fire Marshall 

Perishable, potentially hazardous foods shall be kept at safe temperatures; (1) Potentially hazardous cold 

foods shall be kept at 41F cr below during transport and storage. (2) Potentially hazardous hot foods shall be 
kept at 140F or above during transport and storage. 

Describe: Cold Holding Equipment. 

Hot Holding Equipment 

Dry Storage 

_Cooking Equipment, 

..Reheating Equipment, 

If food is transported to the food service site (Note: Styrofoam coolers are prohibited) 
What is length of time in transport -How is food kept hot or cold 

List ice source for Beverages: 

(1) How will drink be stored? 

<2) Properly drained? 

(3) Properly dispensed from scoop with handle. 

Food must be protected from dust, insects, flies, coughs, sneezes, toxic fumes. 
























